is mommg shows no improve-
m the fresh fish situation, for
shore ”hnddock are selling at T wharf
at less than. 32 per hundred weight.
There is some look- -yp to cod and pol-,
?Mk -once m’n are a fair price. f",ﬁ:{

——~ 3

The axﬁvals show 15 in number|
with no off-shore vessels among them,
Sch, Annle F. Kimball is there frot
the Penobseot, via this port, with 50,-
000 pounds of frozen shore herring. Of
‘the mrkat boats sch. Mary C. Samose
' , with 32,000 pounds. Schs. Pon-
Olive F. Hutchins, Elva L. Spur-
‘and Sadie M. Nunan also have

ares.

}
e - {
receipts in detail are: !
i Boston Arrivals. 1
Annie and Jennie, 2400 haddock,

h. Sadie M. Nunan, 9000 haddock,
0 cod, 8000 hake.

Olive F. Hutchins,/ 18,000 had-
0 cod, 7500 polloek.

'{sc Emily Cooney, 6000 haddock,
00 cod, 500 hake.
 Sch. Leo, 5000 haddgck, 1000 cod,

; !.SM pollock.
| Sch. Blanche F. Irvi
1500 cod.
Sch. Mary C. Sant
2000 polloc
. | Sch. Pontiac, 16
reod 1000 hake, 500 {
Sch. Flora S. f
ock, 1000 cod. |
ch. Mary Edith, AOQﬂ haddock, 1000
1500 hake, 1000 cusk. }
I

, 2600 haddock,
: i

27,000 haddock,

0 haddock, 2000
ollock.
erson,

9000 had-

h. Rita A. Viator, 6500 cod.

Elva 1. Spurling, 14,000 had-
, 1000 eod, 1000 hake.

&:h. Stranger, 12,000 haddock, 1000
w& 500 hake.

Sch, Dixie, 1000 haddoek, 500
1500 pollock. |
Sch. Annie F. Kimball 50,000 Ibs’
n shore herring. rj
dock, $1.95 to 8226 per cwtj
cod, $3.50 to $4.50; market cod,
50 to ts 50; p&mck $2.15 to $2.25.

Ws on Maine Coast More Numer-
ous Present Wmter Than for Years.

Not for many years have there been |
80 many sharks along the Maine coast
as during the present winter and not
for years have the big sea monsters
given the fishermen so much trouble
“or destroyed so much fishing geaa\
Nearly every fisherman coming into
2 rtlaini reports having seen several
big sharks and the little steam fishing
meamér Carrie ‘and = Mildred hus
ught three big fellows into port
‘Within the past six weeks.

About five weeks ago the little
steamer went out to  the fishing
-gmunds and when the Mg nets were |
\hauted m two big shark; were broughh
to the surface. The fish had died as
‘the result of their strugsles to get
free from the nets, but before ending
r lives, they practieally destroyed
t valued at $15. The steamer
brm!ght one of the sharks into port,
ast week one of the
brought into this port
by the crew of the lit-
The
\m’y’ much anve when,
htn were hauled in and the crew
- steamer \mttlad over an hour

Thursday Garrie and Mildred

600 pounds. It was landed without
any trouble as when the nets were
hauldd in the shark was dead. For
their trouble, the crew of the little
| steamer received a small amount and
- the sum received for the sharks hardly
pays for the damage to the nets.

Portland Fish Notes.
Fm‘hy's arrivals:

largest -

| brought in t&a third shark and the
monster tipped the scales at about!

cod,j

<\
RS SRR SR

_ Schs. Albert D, Willard, with 79“0}
| Ius. fish. Bdmund F. Black, 6000; Ev,
and Mildred, 9000; Albert w Bladk,

e Pa}mer 7000; Angie Wa .
sl

Liu!e May, 7000;
; Pantooset, 4000;
aud Morse, 4000;

A bel

lof a month some of the vessels of the

Up to the present tuﬁe the winter,
has been one of the most remarkabl
L ever known in the industry in Port-
land. The fishermen have been rare-
1y troubled by bad weather and, there
hasn't a week gone by but what the i
vessels ‘have been able to get on the|
Emunds In former seasons, there
’have Been occasions when a month

has passed and the fishermen have

been unable to get out. Though no
figures are given out the ﬂsheﬂneu\

have probably turned a pretty size-

able penny for ’the‘ir season’s work.

,S IRRIE

Steam Reﬁers Quoddy and
Nomad Struck Good Fares.

The Newfoundlanders are now be-
ginning to come ﬁlong. Two more
came in during last night’s fog, sch.
Veda M. McKown bringing salt herring
and sch. Avalon having both salt and
frozen, sch. Ha!;ry‘A. Nickerson with
frozen came this morning. The wind
has been light off shore the past 24
hours or so, else it is probable that
more would have been reported by this
time. Others are expected before
the day is over.

b i

The steam netters Quoddy and,
Nomad struck it rich yesterday after- |
| noon and came in late with about the!
best fares they have had for a long
time, the fofmer having 10,000 pounds
and the latter 8000 pounds, there being
iconssxdera.ble cod and haddock in the
catches.

Outside of the work on the herring-
ers things look kind of quiet about the
wharves, but almost unnoticed, another
‘'season has rolled around and inside

ssalt trawl bank codfishing fleet will be
fitting away for their first trips and
‘another banking season w il be with
us. ‘

The arrivals and receipts in detail
are: g

Today’s Arrivals and Receipts.

Sch, Veda M. McKown, Bay of 1s-|
lands, N. ¥. 1400 bbls. salt herring,
100 bbls. pickled herring.

Sch. Avalon, Bay of Islands, N. F
300 bbls. salt herring, 80 bLbls. pi«-kled
herring, 600 bbls. frozen herring.

Steamer Quoddy, shore, 10,000 lbs.
fresh fish. : . ]
Steamer Nomad, shore, 8000 1bs.
fresh fish. :

Sch. Harry A. Nickerson, Bonne Bay,
N. F., 800 bbls, frozen herring. ‘

Sch. Clara G. Silva, shore.

Sch. Flora J. Sears, shore.

Sch. Rebecca, shore,

Sch. Manomet, via Boston,

Sch. Marjie Turner, via. Portland.

Vessels' Sailed. E
Emily Sears, pollocking.
Benjamin A. Smith, haddock- |

‘S(‘.h.
8cn,
ing.

Today’s Fish Market.
Bank halibut, 13¢ per Ib. for whijte,
and 1le for gray.
Board of trade prices:
Large drift -Georges cod, ‘$3.60 per |
‘ewt.; medium cod, $3.25. i
Large hnnbut cod, $3 per ewt.;
dium cné, $2.75; snappers, $1. 50
Trawl salt Georgeg cod, lai'ge $3.50;
mediums, $3.
. Larges salt handﬁne Georges cad,
large, $3.76; mediums, $3.25. i
- Dory handline salt eod, large $3.25:
-~ medium, $3,

. Eastern drift salt cod; large, $3.25
~ per cwt.; medium, $3.

Trawl bank cod, large, $3 per cwt.;
medium, $2.76; snappers, $1.50,

Salt cusk, large, $2.50 per cwt.; me-
dium, $2; snappers, $1.

Salt pauock, $1 per ’cwt., salt had-

3

me-

|tell when he arrived in Portland Mon-
|day morning. He had just come in

|near Sable island,” said Capt. Upshell,
|“and it was six weeks of continuous
{gales we experienced We lost two,
|anchors during that time and it was|

the sch. Preceptor of this port, had to

from a halibut trip to the banks and
he reported one of the worst winters
ever known off the coast.

“Six weeks we tried to fish on Quero

extremely fortunate that we had a

‘Ithird one aboard. I have always made
llit a point to carry three and it was

lucky I had ’em on board. It is some-
what of a strain on 'a cable when a
hawser that size is broken,” and the
captain pointed to a line on deck that
was as big as a man's arm.

The Preceptor lost one of her an- /
chors on Christmas day and the other
on New Year's, not a good way to cele- $
brate the holidays as the captain re-
|marked. Dufing one gale, the schooner
\lay at anechor for 10 days before she
icould set a trawl. |

“It is not often’ we have to keep the|
dories fastened. down like that,” said
the captain, as he pointed to a stack of
the small craft stacked bottom up on
{the starboard side, “but we had to do
it or lose them. Besides the two an-
|chors we lost some of our trawls.”

The captain reported a fleet of 10
Gloucestermen on Quero and he smd‘
none of them were having any luck.

SHIPMENT OF LOBSTERS.

Can Be Marketed in Better Conditnon
Boiled Than Alive.

It is shown that only under the
 most favorable conditions can live
lobsters be marketed in a condition to|
ensure the best quality. sually days
must elapse before it ,; possible to

the market,:

place the lobsters upo
say in Chicago or Denver.
Says a Provincial exchange, “The
‘main object to be achieved is to have
them reach the objective point showing
‘some signs of life. This being ac-
complighed the venture is supposed to
have been successful. When com-
paratively long distances have to be
covered it is physically impossible that
the lofsters can reach their destina-
tion in anything like a condition to
ensure a good article of food when
jcooked, and indeed it is doubtful if]
‘many of them would not be rejected
Ifor boiling at some of the canneries.M
{Obviously these lobsters must be in'
a half starved, sick and dymg‘condi-:
tion and their flesh shrunken. |
“On the other hand, the ‘boiled- -in-|
the-shell’ lobster is cooked imme-
diately upon landing, when in the
primest possible condition, with no
chance to deteriorate. Supposing it
then to be carefully washed to remove
ithe scum and any other impurities in-
cidental to boiling, thoroughly dried,
neatly wrapped in tissue or oiled
paper, packed in compartment boxes,
placed in cold storage, and maintained
‘chilled in “a uniform temperatm’e it
'seems to go without saying that this
would be the preferable article to
introduce into the markets, as it ulti-
mately proves itself to the consumer.”

MAINE FISHERIES.
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Gave Employment to 12,000 Men Last
Year.

Emp! yment was given 12,000 men
whose boats and gear represented a
total valuation of nearly $4,000,000 by
ithe sea and shore fisheries of Maine
|the past year, according to a state-
|ment Monday night by James Dono-
|hue, commissioner of sea and shore
fisheries of that state. The value of
the production he estimated at $4,000,-
000. {

The sta,tes most valuable asset in
the sea food line is her lobster supply,
IThe cateh ammg’tﬂd to a.pproximately
;1700000\0 pounds in 1808 and the fig-
res for last year will probably equal
hat amount. The fishermen received|

lan average of 20 cents apiece for the |
and

_ they were sent to
:ntate in the union




Food at 'I'rrfhg Cost.

§

Onp Who Likes Flsh Can Beat the

Meat Trust

Every Day

“For eheap utm«g, and good eating
‘as well, nothing equals fish; it’s the
u:hnp“t eating in the world, and for

the fish lover, like myself, the best |

‘eating, too.”

So spoke a wholesale fish dealer of
{Boston in a talk on fish and fish
jpricef This dealer’s speciaity is lob-
sters, selling at 30 cents a pound re-
tail, sheli and all, at the moment that
he was talking about the cheapness. of
fish. When reminded of this, and also
of the high prices of some other kinds
of fish, the dealer added:

—

“I'm not referring to lobsters or sal-
|mon at 20 cents a pound, nor to trout,
that you'll find bringing as high as 80
cents a pound when they're scarce, nor
to any of the other kinds of fancy-~
priced fish in the market that only the
rich can afford to have on their tables.
What I'm speaking of is the commoner
inds of fish, so plentiful here in Bos-
ton most of the time, and some very
jiow priced varieties in particular—the
kind that poor people, with but a few
cents to spend on a dinner, come into
the fish market to buy.”

“What, for instance, are some of
these cheap-priced fish?” the dealer
was asked.

“There are lots of them,” he replied.
“It's really astonishing how cheaply
l[some very good fish can be bought.
Now take fresh herring. Over there at
the head of T wharf, where those Ital-
ian fishermen hold out, when the sea-
son is on and herring are running, a
dozen herrinig can be bought for five
cents. They are the best herring, too,
as fresh as you can find them any-
where in the world, for they are right
out of the sea. The Italian fishermen
don’t have to go very far to get them,
only right out there into the bay. They
can scoop in a boatload in no time, and
it isn’t very long from the time the
herring are taken until they are on
salt at T wharf, for with power dories
the fishermen don’t take very long to
make the run in.

_“Herring are very good eating. I
like them once in a while, not only
fresh, but salt. Now let me tell you
What. You Can Do With a Dozen
Fresh. Herring

‘bought for five cents. I learned it/
fromt 'a’ Nova ' Scotia fisherman. You
tspnt and clean them. Say you have a
family of three, the same as mine is. Put
six of the fish in a baking pan, pour
over them some milks bake the fishin
the milk for about 15 or 20 minutes. A
herring is a delicate fish and so tender
that it doesn't take long to cook. With
boiled potatoes and two herring for
each member of the family, which
ou’ll find is a good, liberal portion,
you'll have a fine fish dinner. ~
“Now for the other six herring. Lay
them flat in a large earthen bowl,
sprinkling a moderate quantity of salt
over each one .as you lay it in and
let the herring stand in the bowl about
24 hours. For breakfast boil three of
the herring about 10 minutes, and
with boiled potatoes again, or fried
potatoes, you'll have as tasty and ap-
petizing a salt fish as ever you
sampled. One each is enough for your
family breakfast. Then you have three
more nice salt herring left for another
breakfast—three good meals at a cost
of five cents, less than two cents a meal.
How's that for good cheap eating?
d . that it's cheap and good(! can
y to for we've tried it at our

"De Ym;k.now what silver hake are?
No? Then you ought to get acquainted
with them they are a fine fish and

‘are sold, rich and poor alike seeking

and a halt pounds,abut it is a hand-
some sgilvery fish and splendid eating.
For a chowder I think it is superior to
any other fish. It,is nice baked or
boiled. The only trouble with a silver
hake is that it takes longer to cook
than, a cod or a haddock.

:“I don’t khow of ‘any other fish that
I would rather sit down to than a silver
hake.

You Can Buy a Silver Hake for Four
“ . or Five Cents

and the fish will make a nice dinner for
a small family, while three of them At
a cost of between 12 and 15 cents will
supply a bearding house table. &he
Italian women of the North End buy
them " largely They know how good
they are, and ‘these women know how
to cook them, ‘too.

“Many dnd many a silver hake is
sold for a ‘whitefish, and the buyer
don’t know the difference. If there is
any difference it is in taVOr of the |
silver, hake: 1
“Another: cheap fish dianer may be
had from the halibut nape, which is
the outside belly part ef .the fish that
is cut off when the halibut is being
dressed. It is the fattest part of the
fish and is rich .and mutritious. ‘When |
baked or boiled halibut mape makes |
very fine eating. At the season or4
the year when the market is welH
stocked with halibut a man can buy
the nape for six cents a pound. The
person with but little money can buy
three pounds./ of nape for 18 cents,
enough for a small family, and have
a good Sunday dinner for that sum.
“There is’ one thing in the fish line
that is coming to be in demand here
in Boston ‘that should have been bet-
ter known /long ago, and that is skate
fins. Over in Europe skate fins have
always been considered a great del-
icacy. They figure prominently on
the tables of the rich, and in hospitals
of European cities they are given to
convalescent patients as a light, del-
icate food. Here they have been
thrown'away as useless until recently,
you might ¥y, but people have come
to know their food value, and there is
a pretty good demand for them now:
They are still cheap. A pair of skate
fins’ welgh from three to six pounds,
and you can buy a pair for about
cents. Boﬂed\pr baked they are dell-
cim,us. e

Skate Fms a New Comer in Boston‘
Markets. {

“Most of those brought to the Bos- !
ton. market ‘are secured by the Ital-
ian-fishermen of T wharf, and at’ their |
market on the wharf many skate fins

them 'out. That is a very democratic
fish market, and peop!e who frequent
il know that they can buy there at
low prices. Not long since I had din-
ner -at the ‘Waldorf- Astoria hotel in
New York, and was surprised to find
the once despised skate fins, and so
cbea.p still here in Boston, on the
menu of that sky-priced hotel. But
‘they were not called skate fins. That
common fishy name would be too
much of a shock for the class of pa-
trons that frequent the house. In-
stead I tm.md the lowly skate fins un-
der a French name, ‘raie,’ and ‘raie’ is
what I dined on at $1 a portion,

"Flounden are very good eating,
and are cheap, selling at two or three
cents ‘a ‘pound. In fact, all the com-
mion varieties of fish are very cheap,
and mn ou: huy treah'cod and

Under a recent decision

Umtod States circuit court, the col-
lector of the port of Bosten has de-
cided to assess a duty of three quar-
ters of a cent per pound ‘on frozen
herring fares brought to that port in
foreign crafts. The duty for some
|time has been assessed at one quarter
llof a cent, following a decision in the
icase of a local concern with a cargo
{in a British chartered vessel several
|seasons ago. It means that the form-
I:er- decision has been reversed and that
the duty will be as it was prior to the
/lcase above referred to. -

The decision of the Boston collector
/jof port will probably be accepted gen-
ferally at all ports, and the advent of
/{the first cargo in a British bottom is
J|awaited with interest, to see what
;action the consignee or owners will
take in the matter. It is expected
/ithat Boston will soon have such a
jcargo, as one is on the way from Bay
|of Islands and due there in a few days,
tand it is currently reported that the

protest and that the matter will be
jbronght again to the attention of the
treasury department with the idea of
jreopening the matter and securing an-
|other degision in line with the assess-
iment of the lower duty rate of 1.4
cent per pound.
|Decision Will Give American Vessels
a Great Advantage.
The assessment of the lm'gerj
amount, 3-4 ‘cent per pound;, as now
/|decided on by the Boston, eollector, '
(naturally gives the American vessel
owners having crafts enga.sed in the
business a larger amount of protection
’than they have ha.d in the past fewl
vears, when thev have - practically
been unable to compete with British
brought frozen stock coming in with
the low duty. In short it restores the
original protection intended by those
fwho framed the tariff bill several
|years ago.
| Collector Jordan, long before the
present season opened, had decided,
under the decision of the United
States Circuit court, above-mentioned,
to assess a 3-4 cent per pound duty
on frozen herring cargoes in foreign
bottoms, entering at this port.

British Schooner Now May Not Land -
Cargo. |

In speaking of the matter, the Bos— i
ton Globe says: !

“The question interests Boston very
much, as after Gloucester, Boston is
the largest importer of frozen herring
ifrom Newfoundland. There is now on
ithe way here a schooner with 200,000
ipounds of frozen herring for Boston
dealers, and it is due any day, but un-
ijless the old duty is restored there is
islight chance that the herring will be
landed.
“It has been the custom for several
years also for captains of British
schooners to load up with frozen her-
ring and bring them here for sale, but
ilone of them, who had heard of the
jchange in duty came up himself to
vinquire, and told the dealers that un-
ider the new conditions he could not
afford to bring his fish here, and would
distribute them in the Canadian cities.
“The sudden change in duty will
prove bad for the American captains
lwho went to Newfoundland and in-
'vested their money in herring to bring |
thome. - With - the higher duty” ‘their
profits. will be practically wiped out.
Unless the Boston customs people see
a new light the matter will be broughit
to Washipgton for settlement.”

|

RECORD PRlCE FOR HALlBUT

¥l
{
|Forty Cents Per Pound Paid for Small
| . LotatT Whark.

tmm the shoal wategs was broken

e!tetﬂ,ay when one of the buyers from

‘market secured a small lot at
nd. Up to yesterday the
known to have been pa%d»

|duty, when paid will be paid under[//’

The T wharf record price for halibut L—"




_‘h,Aloha Has Upwatds of 400,000
Pounds.

€

| cod.

* Outside of tl\o arrivals from Bay of
’ldamis w h herring and the marketing
of these far«, the principal topic of
conversation in herring circles is
‘whether or not sch. Indiana, which
‘sailed from here last week for Bay of
'*%di for a cargo of salt herring, will
 her dutmatlon, load with salt
ng aml get out and clear of the
; all nnht before the ice comes
m and claps down the regular win-
ﬁﬂ' embargo,

‘rhe start of Capt. Malloch was one
“of the latest on record and it certainly
‘required nervé ‘to undertake the trip.
Some naturally'aré of the opinion that
‘the eraft will gét ‘caught, but the gen-
_eral opinion seeéms tec be that the

being of the ﬂeet which sailed from
there a week ago Monday They allf
came along wlthout accident, although
encountering one haavy gale the sec-
ond night out in the gulf. Of these
crafts, schs. Arkona, Athlete and Alo-

‘ha have cargoes of both salt and fro-

zen  herring, while sc¢hs, Oregon,
Blanche and Claudia, have all frozen
goods,

' Sch. Oregon, Capt. Albert Flygore.
has made the quickest trip ef the sea-
son and one of the quickest on record,
as she has been gone from here 25
days, which means that there was
some great hustling done. The craft
left here on the last day of the old
yvear and arrived here Jjust after dark
last evening.

Capt.
down, but it was after reaching there
that the biggest hustle was done. The

trip ess, and this belief|craft was made ready for taking in
SO R :Mﬁ;:dc il i e S ’herrxng and then had to wait a while,

s cert?m
‘(weather conditions at the island,

as |but when they did come they

ca.me

‘here is what a St. John’s dispatch of [With a rush, and the vessel was ac-

last night says about it:
#Newfoundland Has experienced ex-

traordinary weather conditions during

the 'past week. Few spring days could

tually loaded in Just 16 hours, ‘the bal-
last being taken out also in that- pe! o
od,

l
Then came a spell of ba,d weather 86!

/sarpass for equable pieasure and com- that the vessel could not get away n’aii

S

‘the temperature is of the
without undue heat or humidity, and
hearly everyone has doffed winter gar-

e in favor of those usually worn |herring.
Zneaes % . will go to New York with her load and

in spring.

- “Drains are running with the Tegu- |Sch. Oriole will take her
Jarity of summer and automobiles are |Fhiladelphia.
passing through the streets in sum- | Cargo of Sch. Aloha Estimated at 400,

Lmer-time numbers and activity.”

. “This news of soft weather so long
: nued and at this time when there
is gene

rew vessels at Bay of Islands waiting
t6 ﬂnish loading with frozen herring
and it may be that they will have to
take salt herring instead to ﬂmsh up
m

A St. John’s, N. F., diépatch says:

“There has been absolutely no snow, |8ore is :
mildest, |SPlendid endeavor.

day to discharge her fare of frozen

by plenty of frost 5§ Bot ene ?;lkzch came in this morning, is one of

SQuraging to those who still have &l. .5 o harbor with a fare of fish.
She has an extra large load, consid-
ering the size of the vessel,-
estimated that the weight of 'it,
pickled, and frozen, all together, is at
least 400,000 pounds.

the c@ndttjone of ‘the past seven |fil & week ago last Monday. The voy-
age was a very fast one and Capt. Fly-

{
being congratulated on hxsf
Sch. Tattler went to Boston yester-
Sch. Harry .A. Nickerson

cargo to

000 Pounds.

Sch. Aloha, Capt. Ambrose Fleet,

“deepest” vessels that ever en-

it béing
salt,

The hold is

Flygore had a good pas«,age5

 “Despite

000 barrels over last- -year”

N e R

;ﬁoh.,Ongon Mldo Quuoknt Trip On|With the rest of the fleet, and" ‘Capt;

Record.

the clalm of the fishing
‘captains' that the world-famed West
100&82 herring fisheries are becoming
ﬂqpleted. the total catch for the win-

season shows an increase of 20,- herring. She encountered the big gale

packed full and so is the cabin. There
are herring in the yun, herring in bar-
rels on deck and even a gurry kid with
130 barrels of bulk salt herring on
deck. In fact she is practically all
‘I the 'gulf, "last 'week, in’" compa,xry'
Fleet nursed her through it without
‘losing a scale, bringing heér home in

Sch. Squanto, 45,000 haddock, 3000

Sch. Thomu s Gorton, 50,000 had-
dock, 5000 cod.”

Sch. Washakie, 9000 haddock 3000
cod, 5000 hake.

Sch. Mabel E. Brysor, 6000 cod.
*Sech. Lydia, 500 haddotk, 1300 cod.

Sch. Rose Standish, {13,000 haddock,
3000 cod, 2000 hake, 2¢00 pollock.
Sch. Mary E. Cooney, 8000 haddock.
'\ Seh.. Evelyn M. ompson, 16,000
haddeck, 1000 cod, 3040 hake.

Sch. Mooanam, 45,000 haddock, 10,000
cod.

Sch. Matiana,, 8000fhaddock, 2000 cod.

Sch. Romance, 6000 haddock, 6000 |
cod. H

Sch. Seaconnet.

Sch. Belbina R.§ Domingoes, 15,000
haddock, 1000 cod§2000 hake, |

Sch. Lillian, 2500 haddock, 300 cod. |

Sch. Mary B. Greer, 12,000 haddock,
4000 cod, 3000 hake.

Sch. Vietor and Ethan, 6000 haddock
2000 cod, 2000 pollock.

Sch. Hortense, 20,000 haddock, 2000
cod, 2000 hake, 1500 cusk,

Sch. Jessie Costa, 25,000 haddock
2000 cod, 4000 hake, 2000 cusk.

Sch. Rose Dorothea, +25,000 haddock,(
2000 cod, 1500 hake, 1500 cusk.

Sch. Louise C. Cabral, 12,000 had-
idock, 8000 cod, 2000 hake, 6000 cusk. |

Sch. Matchless, 15,000 haddock, 5000
cod, 6000 pollock.

Sch. Thomas A. Cromwell
haddock, 5000 cod.

Sch. Regina, 25,000 haddock, 15 000
cod, 5000 hake, 5000 pollock.

Sch. Ida M. Silva, 7000 haddock, 2000
cod, 3000 pollock.

45,000 |

| cusk. $2,‘ pollock, $2.

'rm» morning up to 10 o’clock, six |good

AT T WHARF

l Facilmes Insnfﬁment To Ac-
 commodate All

ing fleet have ‘arrived, ‘all creditable to his seamanship.m

which id ecertainly most

Jow 20 OO

A dozen of the regular off-shore
fleet are at the wharf with fares of
from 50,000 to 83,000 pounds, 'sch. !
Morning Star being high boat with the;
latter amount, with the low prices no
big stocks are looked for.

A large number of the Provincetown
fleet are in with good catches, sch.
Jessie Costa leading with 33,000 Ibs.

Some of the shore boats have fine |
catches. Sch. Aspinet is high with
38,000 pounds. Others having big |
fares are schs. Hortense, Belbina P.
Domingoes, Evelyn M. Thompsen,
Rose Standish, Washakie and Marv~
B. Greer. f

The receipts in detail are:

time,

There is an unusually large fleet of
mh at Boston today. Even the T
lwharf dealers do not know just how

many trips they have facing them.
There are 45 fares at the wharf, sev- | /
al vessels anchored in the stream |
Md down in President Roads a dozen
‘are anchored. They have fares,
there is no chance for them to
in either dock or on the end and

Boston Arrivals. |

Sch. Helen B. Thomas, 10,000 had-
dock, 1000 cod.

Sch. Mettacomet, 5000 pod.

Seh. Little Fanny, 00 haddock
1500 cod, 2000 poilock.

Sch. Natalie J.- Nelso
dock, 12,000 cod.

Sch. Eugenia, 50,000 aﬂdock, 19,000
cod.

Sch. Luecania, 350
cod.
Sch. Morning Bt;ar, 5».000 haddock,

48 000 had-

adock, 15,000 :

haddock,

/

Off shore haddock, $1 to $1.10 per!
1cwt shore haddoek, $1.75 to $1. 90;
|large cod, $3 to $4; market cod, $2;

 Tas2b,
MORE HERRING
VESSELS ARRIVE.

Others of the Flect Are Also
Expected.

Four more of the Newfoundland her- |
ring came during the night and one
off shore haddocker from GeSrges also
made port. This is the sum of arri-
vals since last report, although it will
probably be added to during the day,
as some more .of the herring catchcrs]
and a fresh halibuter or two are Iook-
ed for. : 1

3
The crafts home from Bay of Islands !
are schs. Arkona, Athlete, Blanche and |
Oregon, the two former with part salt
yand frozen and the two latter with
frozen ‘herring wholly.

Sch. Ingomar, Capt. Horace Wildes
was out but a week and has a ﬂne‘
fare, 60,000 pounds of fresh fish. ;

Sch. Preceptor is here from Port-
land, where she took out her fare of|
halibut. |

Later in the forenoon schs. Aloha,
with salt and frozen herring and sch. |
Claudia with'frozen herring, came inj
from Bay of Islands and sch. Esperan- |
to, which had been haddocklng came |
down from Boston to shift voyages. |

Yesterday afternoon the steam net- i
ters Quoddy and Nomad landed small |
catches. f

The arrivals and recelpts in detail

are: : 5
Tmy’a Rmopta.

Seh Arkon&. Bay of Islands, N. F
680 bbls. Bait he&'rlns 170 bbls. pickled

Bay of Ia!ands, N B
herring, 90 pbis.




i - Vessels Sailed,
~ “"sc,s i Tattler, B 4 .
- Sch. Lizzie M nle ; i,
. Y, hadd g
sBch. Annie Perry, Provmcetovf:!ckabr
ch. Susan and Mary, haddocking. |
Sch. Colonial, ‘halibuting gic]
gcll:. Ig!argaret, haubutiné— f
ch, Harry A. iri 2 Vi
frozen herring, i il Tom
Sch. Margaret Dillon '
Sch. Hope, shore, - g

|

| Today’s Fish Market.
Bank halibut, 13 ‘

|and 1lc for gray, g Sy e

i Board of ‘trade Dprices:

| Large drift Georges cod, $2.60 peri

;cwt.; medium cojd, $3.25,
|  1-arge halibut cod, $3 per cwt.: me- ;‘/
,,dh;‘m olod, 182.75: snappers, ;1.56
rawl salt Georges cog ; .
mediums, §3. I
Large salt handline @ i
1 eor
la!]')ge, $3.765; mediums, 8.’3.25.!.8es onq,
| ory handline salt c¢o. i
i . d, large $3.25; f
|~ Eastern drift salt cod
‘| per cwt.; medium, $3.
| Trawl bank cod, lar, \
{ s ge, $3 per :
f mesdilum, $2.75; snappers, ilﬁx:) e
Salt cusk, large, $2.50 ber cwt.; me-
i digm, $2;° snappers, $1. i e
alt pollock, $1 per ewt.: salt -
|dock. $1; salt hake, g1, e
! plitting prices for fresh fish, Wes
fish, West-
|ern cod, la‘rge $2 per cwt.; medium
[do- $1.65; Eastern cod, large, $1.70;
Emedmm cod, $1.40; cusk, $1.65 td;r
:!arge_. $1.20 for medium and 50c¢ for |
| Snappers; haddock, 65 cts.; hake, 903'
cts.; pollock, 60 cts. *

s large, $3.25

5 Valuable Cargo.

Bowring Brothers’ barque Corde
(Eapt‘ R. H. Taylor, finished loadix?glia.ai
St. John'’s, N. F., with codfish on Sat-
urday and sails at the first opportuni- |
ty for Pernambuco. She takes 4,254 |

|drums, 9,263 half drums, in all 13:517
packages, containing 10,155 quintals of \//
jcod, valued at over $70,000. This ist
probably the largest and most valuable |
;cargo of codfish that has ever gone
out of St. John’s in g sailing vessel.

B

Lunenburg Fish Ncg“,

The Mahone ~ Bay ~ 8chooner Ena’

‘Mason has been purchased by Capt
Geoffrey Publicover and others, of.
Dublin Shore. She was_towed there
last week. Capt. Publicover's son.
'Enos, will commang the vessel next
{Summer, handlining on Quero bank.

s

{
i
{
i
i

Large Lobster.
Daniel Stanton and his brother K}
£ 1 : 1,
{of Tiddville, while fishing in the Bay
jof Fundy a few days.ago caught a

{
| i
flob,ster on their trawl with a Spread of
36 inches between the claws. It girts
16 inches and weighs 10% pounds.

s

With Herring Cargo. }

The British sch. Athlon from Ba £

» 5 5 v of

‘Islands, N, F., for Halifax, N, 8., with
' salt anid frozen herring, was at Lun-

enburg, C. B, Saturday. ks

Portland Fish Notes.
Moﬁahy"s arrival from the shore
8round was sch. Marion E. ' Turnér |p""
with 22,000 pounds of fresh fish,”

- N m' 26}

New York Codfish Imports.
During December last, codfish to the
value of $16,610 was imported at New
York. Practically all came from|
{Canada and Newfoundland, the former |
sending $11,776 worth. Fish in oil was ’\/
valued at $209,770; herring, $90,285;
mackerel  $11,410; lobsters, $8,469;
fresh fish, $1,471; all other fish, $80,572.

vl y load from Bay of Islands, about

|all salted stock. 1t has been learned
that probably three American craft
are still at Bay of Islands waiting for |
one more frost to finish up their loads.
Another report states that five Nova
Scotia vessels are at Fortune ' Bay
for frozen cargoes, but that the out- |

look at present is not considered |
bright. ¢
it ks :

| At Boston yesterday the British

schooner Aldine arrived from Green
Bay, N. F., with a cargo of frozen her-
ring consigned to the Gorton-Pew
Fisheries -Company. The craft also
has some salt bulk and pickled stock.
The Lunenburg, N. 8., schs. Earl V.
S. and {krginia, with cargoes of frozen

herring from Bay of Islands, N. F,
were at Halifax on Monday.

sels: here for frozen cargoes, with
some local and others; the price be-
ing. paid now is $2.50 per bbl. We
hope soon to see things adjusted, so
-{that the Americans may “enter” also,
for it is impossible to estimate the
i1loss to our people to have them de-
' parred.

“Capt. Isaac Burke has just made
the first haul of herring for 20 years
;iin_our harbor, his seine being moored
‘beside the government wharf.”

Only three Ameérican vessels re-
mained at Bay of Islands when the |’
steamer Portia came south to St
John'’s a few days ago. Bonne Bay
people did markably well during
Jthe season and it is estimated re-
ceived about thirty-five or forty
thousand dollars for their work. All
of this went to the residents, as no ¢
outside fishermen went there. The
fishing at Bay of Islands was net
good during the first part of the
|season but during the past few weeks
‘therring have been very plentiful and
‘lall the fishermen did well

il  The Portia brought from Bonne Bay
and Bay of Islands to Burgeo, Rose
Blanche, LaPoile and other points
near about 500 barrels of herring to
be used as bait in the winter codfish-
ery. A large number of schooners and
boats were met on Monday when the |
||steamer was coming east, bound to
{{the fishing grounds, and as the weath-
|jer has been fine, it is thought that all
the fishermen have done well. .Cod is
reported plentiful on the grounds and
with fresh bait and good weather the
catch should be large. 1
The Newfoundland sch. Swan, Adam

Power master, was driven out of Mid-
dle Arm, Bay of Islands, with the ice |
a few nights ago, and stranded on |
Green Island ledge. She is leaking |
‘badly. The crew had a narrow es-|
' cape but succeeded in reaching the
| shore safely. g

Portland Fish Notes.

It proved to be another good day for
|the fishermen Tuesday, for the greater
ipart of the fleet that had been outside
came in with heavy fares. Those re-
ported were: George H: Lubee, 10,000;
Katie L. Palmer, 5000; Albert W.
Black, 12,000; Edmund F. Black, 7000;
rHockompck, 14,000; Topsail Girl, 22,-
000; Mineola, 8500. .
Owing to the oversupply of fish in
the local market at the present time /-
ilarge amounts are going into the Port-
land Cold Storage plant for freezing,
nearly 50,000 pounds having been put
lin ~there this week. A good demand
for frozen fish is reported from the
ogging camps at the eastern part of

e State and heavy shipments are .
‘made every iweek, the fish going in
‘barrels and coming out in almost @s
13'00(1 condition as when first caught.

The fishing steamer Carrie and Mil-
‘dred, which has_been cngaged in net-
ting the past two months, operating’
ithe Atwood patent net, was tied un
at Central wharf Tuesday blowing off

frll

Ouly Three Grousd Fish Fares
There Today.

T wharf has had only four more

arrivals since yesterday morning’s big
report, but there is plenty of fish in
sight for the dealers as many of the
big trips of yesterday did not begin

to take out until today. Prices hold

about the same as yesterday and no
improvement is looked for the rest of
the week. :

The feature arrival is the British %
sch. Aldine from Green Bay, N, F,
with 200,000 pounds of frozen herring
and some salt and pickled stock. The
cargo is consigned to the Gorton-Pew
Fisheries Company of Gloucester,

Of the ground fish arrivals two are
off shores, sch. Lillian and the steam

{season.

Fishermen A, are taking herring trawler Spray.
through the ice at the Humber Arm, \. The receipts in detail are:
Bay of Islands, N. F. : ;
The St. Jacques, N. F., correspond- e Boston Arrivals. |
ent of the St. John’s Chronicle says: Steamer Spray, 50,000 haddock,
4 “The return of the herring to our / 2000 cod. ‘
bay has infused new life into our peo- Sch, Lillian, 40,000 haddgCk, 7000 ’1’/
ple. "There are five Nova Scotia ves- { cod. :

| Sch. Metamora, 1640
12400 cod, 1000 hake. :
! Br. sch. Aldine, 20400 Ibs. frozen

| herring, 244 bbls 1t herring, 50

Haddock,

Sch. Valentinna, 5500
12000 cod, 2000 pollock. .
| Off shorgq halddock, $1 to $1.10 per
jewt.; ' shore haddock, $1.60;  large
icod, $3 to $4; market cod, $2; hake,
$2 to $4; cusk, $1.75; pollock, $2,

haddock,

i New York Fish Market Situation.
% The Fishing Gazette says of the salt
|

fish situation:

| “The trade in salt fish during the
lweek was somewhat quiet, for which
condition the severe snowstorm is
jlargely blamed. Shipments were, of
icourse, greatly interfered with. Mack-
lerel have been selling in a hand-to-
/mouth way, with prices practically un-
ichanged from last week. It is under-
stood that the Norway shippers, who
have been holding large gquantities An
the expectation of an improved Ameri-
can market, are beginning tg get impa-
tient. Strohmeyer & Arpe say they ex-
pect to see some heavy arrivals in the
near future.

*“The herring business is good, and

i{gquotations are firm. The demand for

Norways is excellent. Scotch are sell-
ing freely at former guotations.
A fareigx%' report says that the ag-
gregat™ stock of Holland - herring s
enly: 54,500 - barrels  “full-herring,”
against 99,059 in 1908 and 127,700 in
1907. It is the lightest for many years.
“Scalefish of all varieties—hake, had~
dock and pollock—appear to be in very
Iimited supply in New York. Indeed,
it looks like a clean-up on these arti-
cles before the end of the season. .
“There is an ample supply of smoked
fish. !
“Shipments to Porto Rico have been |
as large as could be expected under tﬁe :
existing conditions, and with two or
three sailing vessels on the way at this
time, it is the impression that no fur<
ther-advance may be looked for in that|
market, as the supplies will be ample
for immediate requirements.”
A prominent exporter says the mar-
ket continues very firm; and while the
demand during the week was not as
active as it had beén, a resumption is
looked for very soon.
“It is natural,” said he,
great advances in the prices of a_s
all fish stuffs should tend {o lessen
demand; and as it is claimed that
available supply is so limited, this
sult is counted on to some exten
order to have stocks till the end of

“that the i

“At the same time, codfish is being
supplied from a variety of sources; and
if the demand should continue light|
for some weeks, sellers may be more|
anxious jater on. At present there arei
supplies in° New Yeork not only fr
Nova Scotia and Gloucester, and so
from Newfoundland, but also from the
Pacific coast. There is considerable ih |
transit from the latter section. Sup-

plies out there have been reported as|
liberal, and the local demand has been|
light in comparison with their stocks.




